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BN -7031X  -  This  is  typical  of  the  USDA  utilization 
research  buildings*  Together  the  four  regional  labora- 
tories constitute  the  world's  largest  and  best  equipped 
facilities  for  research  on  the  utilization  of  farm  prod— 
ucts*  Their  discoveries  promise  wider  and  more  pro- 
fitable markets  for  the  high  productive  capacity  of 
our  farms* 


Science  and  technology  have  a  key  role  in  the  efforts 
of  theU.  S.  Department  of  Agriculture  to  increase  pres- 
ent uses  for  farm  products  and  find  new  profitable  uses 
for  them.  These  efforts  are  being  concentrated  on  farm 
commodities  that  are  in  general  or  seasonal  surplus. 
How  well  these  efforts  are  succeeding  is  indicated  in 
the  research  accomplishments  pictured  here.  Some  of 
the  products  and  processes  are  already  in  commercial 
use,  others  are  still  in  experimental  or  pilot-plant 
stages  but  with  bright  promise  for  the  futureo 

The  Department  has  four  regional  laboratories  de- 
voted to  utilization  research—Northern  at  Peoria,  111., 
Southern  at  New  Orleans,  La.,  Eastern  at  Wyndmoor, 
Pa.,  and  Western  at  Albany,  Calif.  These  laboratories 
are  headquarters  for  the  four  regional  Research  and  De- 
velopment Divisions  of  the  Agricultural  Research  Ser- 
vice. Each  Division  does  research  on  problems  of  na- 
tional scope  with  special  attention  to  farm  products  im- 
portant in  its  region. 

Scientists  at  these  laboratories  are  placing  their 
main  emphasis  on  finding  ways  to  convert  farm  com- 
modities, especially  those  in  general  or  seasonal  over- 
supply,  into  raw  materials  for  industrial  use.  In  addi- 
tion they  are  developing  processed  foods  and  treat- 
ments for  natural  fibers  that  provide  the  top  quality  with 
built-in  convenience  that  today's  consumers  want. 
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N- 19594- The  highly  trained  staff  of  scientists  and 
technologists  apply  many  modern  techniques  to  the 
problems  they  are  studying*  Among  these  techniques 
are:  electron  microscopy,  spectrophotometry,  x-ray 
diffraction,  radioactive— tracer  techniques  and  micro- 
analytical  methods* 


B  N  -  8437X  -  E  ach  utilization  research  laboratory  has 
facilities  to  convert  test— tube  findings  into  success- 
ful production  methods  on  a  pilot— plant  scale*  This 
one  is  a  large  scale  food  processing  laboratory* 
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BN  -  8432X-Wash'>and-wear  cottons  for  the  whole 
family  are  here,  thanks  to  the  resin  finishes  developed 
(ointly  by  USDA  scientists  and  industry*  Cotton  can  al- 
so be  made  flame-,  oil—,  water—,  and  wrinkle— resistant, 
as  needed«  Aided  by  research  this  good  fiber  is  in- 
creasing its  share  of  the  apparel  market. 


BN  — 5582— This  cotton  opener-cleaner  saves  cotton 
processors  $100  a  day  per  machine^  It  fluffs  matted 
cotton,  removes  trash,  wastes  little*  It  is  one  of  many 
devices  developed  by  USDA  research  to  reduce  pro- 
cessing costs  of  cotton. 


N  —  231 3  — Poultry  and   swfnfe  flourish  on  rorions  thcs 
use  over      million  tons  of  nutritious  cottonseed  meai 
a  year*  To  make  this  possible  USDA  research  contrib- 
uted pro  cessing  methods  that  eliminated  toxic  effects 
of  the  cottonseed  pigment,  gossypoi. 


BN-8436X-Transparent  edible  film  covering  for  food 
isoneofavarietyofpossibleusesfor  amy  lose  starch- 
starch  from  a  new  kind  of  corn.  USDA  research  is  aid- 
ing in  developing  uses  for  and  in  breeding  high— amylose 
corn. 


N  -  7949  -  Yeasts,  molds,  and  bacteria  from  USDA's 
world  collection  serve  scientists  to  transform  grains 
into  many  useful  new  products:  antibiotics,  vitamins, 
organic  acids,  pesticides,  cleaning  agents.  Here  a 
biochemi  st  transfers  culture  of  a  yeastthatpro  duces' 
riboflavin,  vitamin  B— 2,  an  ingredient  of  many  mixed 
feed  So 


BN  -  8304-  X  -  P  astes  from  chemically  modified  flours 
are  potentially  useful  as  thickening  agents,  adhesives, 
and  coatings  and  sizes  for  paper.  Chemists  treated 
hard  red  wheat  flour  with  ethylene  oxide  to  moke  the 
superior  paste  shown  here. 
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BN-8224X- Paint  that  doesn't  drip  is  made  with 
chemicals  from  soybean  oile  Other  uses  for  research" 
developed  ch em i cal  s  from  soybean  oil  are:  pi  ast:  c i zers^ 
lubricants,  protective  coatings* 


BN  -  7027X  -  Corn  tanned  this  fine  leather.  USDA  chem- 
ists modified  corn  starch  t©  make  dtaidehyde  starch, 
then  found  that  it  made  a  good  tanning  agent,  among 
other  usese  If  accepted  to  replace  imported  tannins, 
this  could  provide  a  market  for  up  to  10  million  bush- 
eis  of  corn* 


N  -  19652- Potato  flakes  and  granules  that  make 
mashed  potatoes  in  moment s  areon  grocery  shelves  asa 
result  of  utilization  research.  In  this  convenience- 
food  form  we  are  using  20  million  bushels  of  potatoes, 
and   the   demand   is  growing. 


BH  -  7029X  -  Raincoats,  umbreilas,  garden  hose,  made 
of  vinyl  plastic  are  more  pliable  because  of  plastic 
softeners  from  anima!  fatss  USDA  research  showed 
how  t©  make  these  superior  pSasticizers.  The  result: 
a  market  for  35  million  pounds  of  epoxidized  animal 
fats  per  year. 


BN  -  7020X- Instant  milk  powder  with  long  shelf  life 
and  the  good  taste  of  whole  milk  would  increase  milk 
consumption  and  add  nutritive  value  to  the  Nation's 
diet.  Research  to  perfect  a  process  for  large  scale  out- 
put is  underway  in  this  utilization  laboratory. 


B N  —  70  1  6X  -  N utritious  powdered  fruit  juice  concen- 
trates recently  developed  supplement  frozen  juice  con- 
centrates in  which  USDA  also  had  a  big  hand.  The  dry 
form  is  needed  where  refrigeration  is  impracticable  and 
storage  space  is  limited.  The  crew  of  the  atomic^pow— 
ered  submarine  Nautilus  enjoys  them. 


BN  1 778 -  The  light  compact  pack  of  apple  slices  at 
left  was  produced  by  a  new  process">  dehydrofreezing 
—  •originated  by  USDA  scientistst  Quick  drying  re» 
duces  weight  and  bulk*  Then  the  product  is  frozen  to 
preserve  flavor  and  make  recon stitution  easy* 


N  -  30684»  Wool  en  s  that  will  take  repeated  washings 
in  a  home— type  washer  and  retain  shape,  appearance, 
and  normal  good  qualities  of  wool  may  soon  be  on  the 
market,  as  a  result  of  chemical  treatment  being  devel- 
oped by  US  DA  researchers*  Treated  and  untreated  gar- 
ments are  compared  here* 


BN  7048X  -  For  the  drying  step  of  dehydrofreezing, 
research  has  developed  this  belt-trough  dryer,  which 
dries  large  quantities  of  product  rapidly  and  uniformly* 
This  device,  now  in  commercial  use,  also  contributes  to 
more  efficient  conventional  drying  of  fruits  and  vege- 
tables* 


Bht— 8433X  —  This  scientist  is  studying  time  -  tempera* 
t.Ae  tolerance  of  frozen  foods  •  *  *  •  his  laboratory  a 
Yreezer*  Some  frozen  foods  lose  quality  15  to  20  times 
faster  at  10  F*  than  at  zero*  These  findings  are  aid* 
ing  handlers  and  distributors  maintain  high  quality  of 
frozen  foods  in  storage* 


BN-8434X  - Research  on  naval  stores  — —^pine  gum  and 
its  main  derivatives,  turpentine  and  rosin-— has  re- 
volutionized the  industry*  New  processes  and  equip- 
ment have  improved  quality  and  reduced  cost  of  pro- 
duction* More  recently  new  products  from  pine  gum 
have   been  introduced* 


For  a  complete  story  about  utilization  research  write  for  single  free  copies  of  Agricultural  Information  Bul- 
letin No.  209,  "New  Uses  for  Farm  Products,"  available  from  the  Office  of  Inforttiation,  U.  S.  Department  of 
Agriculture,  Washington  25,  D.  C. 


